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APPENDIX

Name

Recapitulation of Industrial Traming

: Giorgio Octavian

Study Program D3 Culinary Arts
Piacement of Industrial Traiming ~ : KONG Reestaurant Bali
Ficld of Wark ; Pass, Hot, Cold, and Pastry
Activity Notes - Month LIL 1L TV, V, VI

Week

Description of Activities

Pass section, Icarm how (o plating salad, lobster spaon, el

Learn how ta prepare il the condiment for salad, risotio, lobster spovn

Leam how to get ready in service time

_eam how to make basic mayo, dressimg for salad, fry chips

Learn how to make risotto

Leamn how to make cheese and charcutenc

all the condiments in pass section

Service time, making risotio, plating lobster spoon, salad

all the condiments in pass section

Cold and Pustry, leam how to plating cold and pastry menu

Learn how 10 make 1ce cream, creme bewlee, sorbet

Leam how to cut beef tartare

Learn how to make dill Isd 0 Isi
umhwmmkcaﬁiﬁm E bread

Learn how to make all the condiments for chocolate and chocolate

Learn how (o make praline

Learn how to make all the condmicats for pineapple and coconut

Leam how to make crutan, pickled shallots

Learn how (o make all the pastry cream

Service time, plating cold and pasiry menu

ol =] ==l o= || o | o |
b =4 e Brd ] e b el P e =1 51 23 SR PN 900 P

Learn how to quencle ice cream for plating

"~
{3

Prepare all the condiments in cold and pastry section

Tiot section, cut all the ingrodicnts (b li, asparagus, ¢ic)

b b

Tearn bow o make pasta dough, prepare for barramundi mena
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Preparc for the exam (make 1 menu)
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AKADEMI KULINER & PATISERI

QTTIMMO

CULINARY ARTS = GASTRONOMY = BAKING & PASTR

Internship Appraisal Form

INTERNSHIP

PLacE:_KONG Rosturant  Ray,

First Name G\(()rg\o Last Name C)UL\U(OQ

Review Period/s : [J Monthly [ Quarterly [J Bi-annualy [J Annually Date Joining

Intern’s Position : Department :

REVIEW DATE:__ 18 /o /20720 Direct Supervisor ;__Chef Kim _ Jonseon X

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and

Works toward the Company'’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.

Treat customers with Considerations and Respects




3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, persanal hygiene and care.

Maintains hair and facial hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
Fellow instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef's standard and on-site work requirements
All 3ob descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work In refation to Company’s standards

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
* 4 - Exceeds expectations

* 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

» 2.5 - Somewhat meets expectations

* 2 - Less than expectations

* 1.5 - Somewhat less than expectations

« 1 = Inadequately short of expectationa
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Discussions/Notes;
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PERFORMANCE SUMMARY * to be fiiled by OTTIMMO International

TOTAL POINTS
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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III. SIGNATURES

On-Site Manager/Owner/Chef

L

2la} L

Signature & Stamp: !M
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The Intern
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Signature : al 2 pated___ 2! July ez
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CONSULTATION FORM
INDUSTRIAL TRAINING /
FOODPRENEURSHIP

OTTIMMO

INTERNASIONAI

No Date Topic Consultation P Name
{ \nLnJlun
20, Tata Penulisan  lagoran
/s
2 - [’;nulmn Rob 2
22 /G
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4 /8 ?Qnu\uom Vise dan Mist /

lG/ P?nu\.gq Totern Shig

Actwrgs dalam  2Vlaron

Al /6 PEnU\Uar\ kmfgm

Mdkanan peda Gamear

Nazie - (qrorgio Octavian

- 197420010065
- Michoel  \Valent, A Mdfac

Student Number

Advisor
No | Date Topic Consultation Namw/
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Kamis, 13 Oktober 2022/16.00-17.00

Akademi Kuliner & Patiseri

 OTTIMMO

INTERNASIONAL
Student Name : Grorgio Octavian
Student Number 1974150010065
Exam Day & Date Kanus, 13 Oktober 2022
L ecture Michael Valent, A.Md Par.

(19950219 2001 074)
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OTTIMMO

INTERNASIONAL

Student Name Grorgio Octavian
Student Number 1974130010065
Exam Day & Date Kanus, 13 Oktober 2022
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

Student Name Giorgio Octavian
Student Number 1974130010065
Exam Dav & Date Kanus, 13 Oktober 2022
Lecture Hilda Tyahjani Iskandar, SE., Ak, CA, MM.
(19691029 2002 072)
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